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Study on microbial contamination of Panax notoginseng

BAI Wen-J ing*, LI Zhi-Jun, ZHOU bin, XU Xue-Mei, YUAN Shun-Jie

(Lanzhou Institute for Food and Drug Control, Lanzhou 730050, China)

ABSTRACT: Objective To analyze and investigate the microbial pollution of Panax notoginseng, and discuss the
main types of microbial pollution of Panax notoginseng. Methods According to the method of Chinese
Pharmacopoeia (2015 edition), the purified colony was identified by combining traditional biochemistry method and
matrix assisted laser desorption ionization time-of-flight mass spectrometry (MALDI-TOF-MS). Finally, SPSS 18.0
software was used for further statistics and analysis of the data. Results After heat treatment at 100 °C for 30 min,
the total number of aerobic bacteria in Panax notoginseng samples showed a significant downward trend, and
Bacillus and Aquatic ranella were the bacteria with higher pollution probability. Conclusions In the investigation
of the sterilization process of Panax notoginseng, Bacillus should be killed emphatically by combining a variety of
sterilization methods, in order to ensure the safety and efficacy.
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Table 1 Source and serial information of medicinal materials
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Table 2 Results of TAMC, IgTAMC, NAIRE and IgNAIRE
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SQ-2 1.6x10? 2.22 25 1.40
SQ-3 5.4x10? 2.74 25 1.40
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Table 4 Decline of ISTAMC after treated at 100 °C for 30 min
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Table 5 Identification results of the MALDI-TOF-MS
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Table 6 Results of gram stain
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